17 16 @ @ 13 12

s il — A G il I i 1
3 A @ - f EQUIPMENT SCHEDULE
1 \ \ § |
N { 4 ITEM | QTY DESCRIPTION MANUFACTURER MODEL NUMBER
J i? i? i 1 1 |FIRE PROTECTION SYSTEM |GEMINI AIR SYSTEMS PYRO—CHEM
I /\L/\ /\L | il 2 | 7 [SHELVING METRO BR SERIES _
i L/ N ' ' ' 3 | 2 [uTiLTY CART RUBBERMAID 4091
_ _ ‘ _ _ _ _ , _ B . [ | T _ _ . B 1N = 4 | 1 |REFRIGERATOR TRUE TR1R—2HS
! ' d _ = . ! L 1 ' 5 | 1 |FLOOR TROUGH/GRATE D.CSS. FT—SG
[ ' e /_ N ;}‘7‘\\\ 6 | 1 |TILT SKILLET W/STAND CLEVELAND SET10/5728
/ @ ’ U L 7 | 1 |RANGE/OVEN IMPERIAL RANGE IR=G—36
8 | 1 |RANGE/OVEN IMPERIAL RANGE IR=10 _
9 | 1 [2-DECK CONVECTION OVEN |IMPERIAL RANGE IcV—2
a 10 NOT USED
| by | 11 | 1 |S/S WALL FLASHING GEMINI STAINLESS 20 GA SS .
12 | 1 |EXHAUST HOOD GEMINI AR SYSTEMS WCBD—FL2001805122.5
O 13 | 1 |WALK=IN COOLER/FREEZER | PACIFIC 87—CF MODULAR
, _ ! 7 14 | 2 |PAN RACK CART METRO RD78N
‘o, e : : ‘ | ; 15 | 8 |SHELVING METRO NK3 SERIES
' ‘ ' 16 | 2 |HAND SINK/S&T DISPENSER|ADVANCE TABCO 7—-PSS—85
| 17 | 4 |TRASH CONTAINER RUBBERMAID 2632
18 | 1 |UTENSIL RACK GEMINI STAINLESS DPR SERIES
19 NOT USED
= 20 NOT USED
21 | 3 |INGREDIENT BIN RUBBERMAID 3602
22 | 1 |WORK TABLE GEMINI STAINLESS TSS SERIES
23 | 1 |PREP TABLE WITH SINKS | GEMINI STAINLESS TBSS SERIES
24 | 1 |WALL SHELF GEMINI STAINLESS WSD SERIES
, , , , I —L 25 | 1 |30 QUART MIXER HOBART D—300 .
= — = — — = — = = — — = — — — - — — = = — 26 NOT USED -
27 | 1 [ICE MACHINE/BIN MANITOWOC SY—1004A/S—970 | |
28 | 2 |MOBILE SHELVING METRO BR SERIES | | | ‘ <
29 NOT USED — |— Ll
; 30 | 1 |FOOD PROCESSOR ROBOT COUPE R2N > =
JANITOR 37 | 2 |EQUIPMENT CART SECO SELECT 331-3424 prd =
g 32 | 1 [AUTOMATIC SLICER HOBART | 2712
{ o { 33 | 1 |U/C REFRIGERATOR TRUE TUC—27—ADA Z LL' i =
34 | 1 |WALL SHELF GEMINI STAINLESS WSD SERIES — ( ) T
I 35 | 1 [WORK COUNTER GEMINI STAINLESS WCSS SERIES < D =
36 | 1 |HEATED DRAWERS WELLS . RW—26 Q =
37 | 2 |SOUP WELL WELLS SS—10ULTD |-— m N =
/4” ,l\ /J, ,I\ , 38 | 1 [HOT FOOD WELLS WELLS MOD—300—DM L —
— _ _ _ _ i _ _ - — N\ _ L _ _ _ = "\ \ 7 — T ———— = 39 | 1 |HEAT LAMP HATCO GRAH—48 prd O o5
— \/ \/ I 40 NOT USED D — O D
! ' ! _ 41 NOT USED Z N S
42 | 2 |DISH CART METRO PCD11A O
i 43 | 1 [CHEF'S TABLE WITH SINK | GEMINI STAINLESS TSS SERIES | | |
\ 44 | 1 |DOUBLE OVERSHELF GEMINI STAINLESS TS—2 SERIES E
@ 45 | 1 |MOBILE HOT CABINET BEVLES CA70—CVMP12 CD
46 | 1 |TEA BREWER PROVIDED BY VENDOR NOT IN FSEC CONTRACT
| - | 47 | 1 |COUNTER SPECIFIED BY INTERIORS NOT IN FSEC CONTRACT
| — ! — — — — — — — — — — [[ — — 48 | 1 [COFFEE BREWER PROVIDED BY VENDOR NOT IN FSEC CONTRACT
. 49 NOT USED
' ICE Tl 50 NOT USED
!—— 51 | 1 |SOILED DISHTABLE GEMINI STAINLESS SDT SERIES
A {23 ] 52 | 1 |GLASS RACK SHELF GEMINI STAINLESS SRS SERIES
| IZ—S!———@ ' 53 | 1 |DISPOSER/PRE—RINSE IN—SINK—ERATOR SS—300-6,/AS—101
' H 54 | 1 |CONDENSATE HOOD GEMINI AR SYSTEMS CH SERIES
55 55 | 1 |DISHMACHINE/BOOSTER JACKSON MSC TEMPSTAR HH
(7] . (22— - [ 46 56 | 1 [CLEAN DISHTABLE GEMINI STAINLESS CDT SERIES
,i\ 1—( ——% PREP 57 | 1 [WALL SHELF GEMINI STAINLESS WSD SERIES
DRY (1] L _ Jlp— - 58 | 1 |UTENSIL RACK/SHELF GEMINI_ STAINLESS WSDSPR SERIES
STORAGE N/ il =N ! = | 59 | 1 |POT SINK GEMINI_STAINLESS 3NSF—2D SERIES
L 1—l _|,| ] o 60 | 2 |GLASS RACK CART METRO D2020
Nl | — (48] - 61 NOT_USED
Lk" jj 7 = g—z 62 NOT USED
PREP . I,_l._ - r"‘l—‘l " n 63 NOT USED
/ | i ot 64 NOT USED
| / L B 65 | 1 |REFRIGERATION SYSTEM  |COLD ZONE REMOTE AR COOLED
o = ABBREVIATIONS:
SET-UP . il FSEC  FOODSERVICE EQUIPMENT CONTRACTOR ,
. - | = . Im S/S___ STANLESS STEEL DATE: 14 FEBRUARY 2005
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17 16 15 14 13
L b L | ' L NP4 Q 4 Lo b VENTILATION / WALL BACKING SCHEDULE
| ' VENTILATION EXHAUST ] VENTILATION SUPPLY |WALL BACKING
ITEM [ QTY DESCRIPTION SIZE | CFM | WGSP | SIZE | CFM JwasP | HT | oc | AR [CFMIHT
1 1_|FIRE PROTECTION SYSTEM ,
2 | 7 [SHELVING
| l 3 2 JutiLmY CART
‘ . . . — 4 | 1 |REFRIGERATOR
- - ' - - - — ' - - = - ' - - - — - - - — - 5 | 1 |FLOOR TROUGH/GRATE
[ ' 6 | 1 |TILT SKILLET W/STAND
7 | 1 |RANGE/OVEN
8 | 1 |RANGE/OVEN _
IJ 9 | 1 |2-DECK CONVECTION OVEN
i 10 NOT USED
11 | 1 |S/S WALL FLASHING
12 | 1 |EXHAUST HOOD 12°x23"] 3000 | 0.75° 18" | 108
13 | 1 |WALK=IN COOLER/FREEZER
14 | 2 |PAN RACK CART
15 | 8 |SHELVING
] ' ! - 16 | 2 |HAND SINK/S&T DISPENSER 18" | 36
17 | 4 |TRASH CONTAINER
18 | 1 |UTENSIL RACK
19 NOT USED
— 20 NOT USED
21 | 3 |INGREDIENT BIN
22 | 1 |WORK TABLE |
23 | 1 |PREP TABLE WITH SINKS 6 | 42
24 | 1 |WALL SHELF 12 | 54"
, , , , i —_ 25 | 1 |30 QUART MIXER ; m
= = — = - - — = - — = = — — — - = = = = — 26 NOT USED
27 | 1 [ICE MACHINE/BIN LLI
28 | 2 |MOBILE SHELVING |_|_| <
29 NOT USED — |-— ey
30 | 1 [FOOD PROCESSOR > Z =
31 | 2 |EQUIPMENT CART < =
32 | 1 |AUTOMATIC SLICER
33 | 1 |U/C REFRIGERATOR Z LLI j[ LLI
34 | 1 |WALL SHELF 12" | 54 — ( ) T
35 | 1 |WORK COUNTER 6’| 42 < Dz
36 | 1 |HEATED DRAWERS O =
37 | 2 |SOUP WELL I— m 79 f[_
/'" N i N , 38 | _1_[HOT FOOD WELLS W=
_ _ _ _ _ u _ _ - — _ - _ _ _ - = \ _Z - T ———— = 39 | 1 |HEAT LAWP P o O 5
u: ] \/ \/ e 40 NOT USED : — O O
I | ! # NOT_USED Z N s
42 | 2 [DISH CART O
i . 43 | 1 |CHEF'S TABLE WITH SINK |_|_|
\ 44 | 1 |DOUBLE OVERSHELF E
45 | 1 |MOBILE HOT CABINET U)
46 | 1 |TEA BREWER
W#' - | 47 | 1 |COUNTER
S — — . — — — — - — - — — — [[ — — 48 | 1 |COFFEE BREWER
f 3 49 NOT USED
; ; i 50 NOT USED
[24] ; | 51 | 1 |SOILED DISHTABLE 6" | 44"
ﬂ : . ! 52 | 1 |GLASS RACK SHELF 18" | 60"
i A § 53 | 1 |DISPOSER/PRE-RINSE
: et * H 54 | 1 |CONDENSATE HOOD 14" DIA| 900 | 0.25" 18" | 108"
| e 55 | 1 |DISHMACHINE/BOOSTER
! N 56 | 1 |CLEAN DISHTABLE 6 | 447
; {0 57 | 1 |WALL SHELF 12" | 54"
| Lo 58 | 1 |UTENSIL RACK/SHELF 12" | 66
: g = 59 1 |POT SINK 6" 44"
] oL 60 | 2 |GLASS RACK CART
M D ; 61 NOT_USED
[16} L 3 } P ¢ 62 NOT USED
PR (s — il 63 NOT USED
o m 2 64 NOT USED
SR 65 | 1 |REFRIGERATION SYSTEM
R ABBREVIATIONS:
! CFM____ CUBIC FEET/MINUTE
: g T WGSP _ WATER GUAGE STATIC PRESSURE DATE: 14 FEBRUARY 2005
ZZ T . _ _ ?,._J z - _ . _ _ _ _ _ _ B . . . i . HT HEIGHT
7, 77, T T — 0C ON CENTER
/ 4 ////////}é}/ ¢ F,::f;;:;? 1 o | [35] ! ~ Tl SCHEDULE / DRAWING NOTES: REVISIONS:
L ; = 5 ==h L SEE SHEET FS1.5 FOR NOTES, SYMBOLS AND DETAILS
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| PLUMBING ROUGH-IN SCHEDULE
- | WATER CHILLED WATER WASTE
ITEm | QY DESCRIPTION ow [ aw | rr Jepr] O [MBH M IS0p T Rer T [oPm] D | DIR [ HT
T | 1 _|FIRE PROTECTION SYSTEM
2 | 7 |SHELVING
| ' 3 | 2 [UTIUTY CART
_ _ , _ _ _ _ , _ _ _ : _ B _ — _ B 1 = 4 | 1 |REFRIGERATOR
! ! = 1 - ' 5 | 1 |FLOOR TROUGH/GRATE ¥ |3
[ 8 | 1 |TILT SKILLET W/STAND 7 15
7 | 1 |RANGE/OVEN 374 | 95 | 247
8 | 1 |RANGE/OVEN . 1”350 24"
9 | 1 |2-DECK CONVECTION OVEN 3/4 | 140 | 247
| | 10 NOT USED
‘ ' 11 | 1 |S/S WALL FLASHING
12 | 1 |EXHAUST HOOD | |
13 | 1 |WALK—IN COOLER/FREEZER | 1"
14 | 2 |PAN RACK CART
; 15 | 8 |SHELVING ]
' ' | ‘ 16 | 2 |HAND SINK/S&T DISPENSER| 1/2° | 1/2° | 21°] 5 1-1/7] 217
' 17 | 4 |TRASH CONTAINER
18 | 1 |UTENSIL RACK
19 | |NOT USED
— 20 NOT USED
21 | 3 |INGREDIENT BIN
22 | 1 |WORK TABLE I
23 | 1 |PREP TABLE WITH SINKS | 1/2° | 1/2° |18" | 20 1-1/2°
24 | 1 |WALL SHELF
. \ ! . —_ 25 | 1|30 QUART MIXER m
= — = = - = = = = — = = — — — - — — = = — 26 NOT USED
27 | 1 |ICE MACHINE/BIN /7 78" 7 L |
28 | 2 |MOBILE SHELVING LL] <«
30 | 1 [FOOD PROCESSOR > Z = =
31 | 2 |EQUIPMENT CART < =
32 | 1 |AUTOMATIC SLICER
33 | 1 |U/C REFRIGERATOR Z LLI i,[ L]
34 | 1 |WALL SHELF — < ) ol =
35 | 1 |WORK COUNTER < Dz
36 1 |HEATED DRAWERS O 2[
37 | 2 |SOUP WELL T I—. m N =
/ﬂ ,L\ /J] |l\ , 38 | 1 |HOT FOOD WELLS 172 |s1uB| 5 1 L —
— - — - - — - - iig - — — — — — - — A — - H— - ——— — 39 | 1 [HEAT LAMP Z O 35
— \/ \/ - 40 NOT USED D — O B
| | | ' T NOT USED pd N oF
: : 42 | 2 |DISH CART | o
i | ; | 43 | 1 |CHEF'S TABLE WITH SINK | 1/2° | 1/Z |STUB| 10 1-1/2° L |
\ 44 | 1 |DOUBLE OVERSHELF E
: ' 45 | 1 |MOBILE HOT CABINET U)
| 46 | 1 |TEA BREWER /7 18"
|.1=£_ I | | 47 | 1 |COUNTER
? — ! - — — — — — — _ — — — [c — — 48 | 1 |COFFEE BREWER 17 18"
f ' ‘ 49 NOT USED
2 | 2'FS & ] 50 NOT USED
| = 51 | 1 |SOILED DISHTABLE
N . =<3 | 52 | 1 |GLASS RACK SHELF
X Q = 53 | 1 |DISPOSER/PRE—RINSE 34 | 3/4 (127 | 20 3 |12
; . m;}} ~ | . 54 | 1 |CONDENSATE HOOD
g BE - 55 | 1 |DISHMACHINE/BOOSTER 374 (727 | 70 1-1/2°
= N [76] X 56 | 1 |CLEAN DISHTABLE
; 2’ L 57 | 1 |WALL SHELF
| f , i 58 1 |UTENSIL RACK/SHELF
f A | | 59 | 1 _|POT SINK 3% | 3% [12°] 60 1-1/7
; RN N | - 60 | 2 |GLASS RACK CART
= o : 61 NOT USED
16 =0 , i
16| 5 | J J— > b » 62 NOT USED
{ R
N —— | il 63 NOT USED
| — N 64 NOT USED
o i 65 | 1 |REFRIGERATION SYSTEM
L ?_Mj | ABBREVIATIONS:
! | CW/HW _ COLD / HOT WATER SUP_ SUPPLY IND INDIRECT WASTE (AR GAP)
j [38] * M HT___ HEGHT RET ___RETURN DR DIRECT WASTE DATE: 14 FEBRUARY 2005
_ _ _ — | _ _ L _ _ _ _ _ _ a _ _ _ i — _ GPH __ GALLONS PER HOUR (HW) GPM___ GALLONS PER MINUTE
s Lo ; ’ _El_r““ MBH  BRITISH THRMAL UNIT x 1000  |STUB  UTILITY UP FROM FLOOR
A T e ! i SCHEDULE / DRAWING NOTES: REVISIONS:
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ELECTRICAL ROUGH-IN SCHEDULE

I
I

——DIVISION 16 TO INTERCONNECT
FIVE #12 WIRES FROM REMOTE
REFRIGERATION SYSTEM TO
FREEZER BLOWER COIL FOR
POWER/DEFROST CYCLE—\
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CONNECTED LOAD CONN_TYPE

ITEM | QTY DESCRIPTION 75071 50873 Tcan v

1 1 |FIRE PROTECTION SYSTEM | 5 AMP FA *

2 | 7 [SHELVING

3 | 2 [uTiLTY CART

4 | 1 |REFRIGERATOR 8.5 AMP 88"

5 | 1 |FLOOR TROUGH/GRATE

6 | 1 [TILT SKILLET W/STAND 20.5 AMP 0 |

7 | 1 |RANGE/OVEN

8 | 1 |RANGE/OVEN

9 | 1 [2-DECK CONVECTION OVEN| 18 AMP 48"

10 NOT USED

11 | 1 |S/S WALL FLASHING

12 | 1 |EXHAUST HOOD 8 AMP 48" *

13 | 1 |WALK=IN COOLER/FREEZER | 17 AMP FA *

14 | 2 [PAN RACK CART

15 | 8 |SHELVING

16 | 2 |HAND SINK/S&T DISPENSER

17 | 4 |TRASH CONTAINER

18 | 1 |UTENSIL RACK

19 NOT USED

20 NOT USED

21 | 3 [INGREDIENT BIN

22 | 1 |WORK TABLE 5 AMP STUB *

23 | 1 |PREP TABLE WITH SINKS | 5 AMP 48" *

24 | 1 |WALL SHELF

25 | 1 |30 QUART MIXER 10.2 AMP STUB m

26 NOT USED ;

27 | 1 [ICE MACHINE/BIN 84" | LLI

28 | 2 |MOBILE SHELVING LLI <
29 NOT USED po— l— ey
30 | 1 |FOOD PROCESSOR 7 AMP STUB > =

31 | 2 |EQUIPMENT CART Z < ;“
32 | 1 |AUTOMATIC SLICER 7 AMP STUB

33 | 1 ]U/C REFRIGERATOR 4.6 AMP 24" Z LLI j[ =
34 | 1 |WALL SHELF — O i =
35 | 1 |[WORK COUNTER 5 AMP 48’ < oz
36 | 1 |HEATED DRAWERS 7.5 AMP 2w [ - Q=
37 | 2 |S0UP WELL 6.9 AVP 20 * — m % ﬁ
38 | 1 |HOT FOOD WELLS STUB * LL o
39 | 1 [HEAT LAMP 9.2 AMP STUB * Z O O 5
40 NOT_USED | D — O O
41 NOT USED Z N >
42 | 2 |DISH CART O
43 | 1 |CHEF'S TABLE WITH SINK | 5 AP STUB * Lu

44 | 1 |DOUBLE OVERSHELF E

45 | 1 |MOBILE HOT CABINET 16.9 AMP STUB * U)

46 | 1 |TEA BREWER 17 AMP 48" *

47 | 1 |COUNTER 5 AMP 48" *

48 | 1 |COFFEE BREWER 8" [ % [ *

49 NOT USED

50 NOT USED

51 | 1 |SOILED DISHTABLE

52 | 1 |GLASS RACK SHELF

53 | 1 |DISPOSER/PRE—RINSE 6 AMP 2" *

54 | 1 |CONDENSATE HOOD

55 | 1 |DISHMACHINE/BOOSTER 51.8 AMP 2" *

56 | 1 |CLEAN DISHTABLE

57 | 1 |WALL SHELF

58 | 1 |UTENSIL RACK/SHELF

59 | 1 [POT SINK

60 | 2 |GLASS RACK CART

61 NOT USED

62 NOT USED

63 NOT USED

64 NOT USED

65 | 1 |REFRIGERATION SYSTEM 21 AMP 36" *
ABBREVIATIONS:
CONN__ CONNECTION TYPE BY DIVISION 16 FROM_ABOVE

C&P CORD AND PLUG

RECP RECEPTACLE

DATE:

14 FEBRUARY 2005

HW HARDWIRE

SCHEDULE / DRAWING NOTES:

SEE SHEET FS1.5 FOR NOTES, SYMBOLS AND DETAILS

CONNECTED LOAD = EACH CONNECTION AS SHOWN ON DRAWING
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BUlLDING CONDITIONS/VENTILATION NOTES

PLUMBING NOTES

ELECTRICAL NOTES

GENERAL CONTRACTOR TO PROVIDE:

WORK AS DESCRIBED IN CONTRACT DOCUMENTS
AND SUPPLEMENTAL REQUIREMENTS PER SECTION
11400. '

WALLS, FLOORS AND CEILINGS IN FOODSERVICE
AND WASHING AREAS OR ANY OTHER LOCATION
WHERE FOOD OR BEVERAGES ARE PREPARED,
SHALL BE SMOOTH, EASILY CLEANABLE,
NON—ABSORBANT AND DURABLE.

WALLS AND CEILINGS SHALL BE "LIGHT—IN COLOR).

OPENINGS/ACCESS FOR ALL FOODSERVICE
EQUIPMENT.

WALL BACKING FOR WALL MOUNTED FOODSERVICE
EQUIPMENT, SEE DETAIL, THIS SHEET.

WALLS WITH SOUND CONTROL BETWEEN DISHROOMS
AND PUBLIC AREAS.

BLOCK OUTS IN FLOOR FOR FLUSH MOUNT FLOOR
TROUGHS.

COVED FINISHED FLOOR MATERIALS AT ALL
VERTICAL SURFACES, INCLUDING INTERIOR OF
WALK—IN COOLER COMPARTMENTS.

GENERAL CONTRACTOR TO PROVIDE:

SLEEVES/ACCESS FOR REFRIGERATION PIPING.
FIRE RATED MATERIALS AND OR INSULATION AS
REQUIRED FOR EXHAUST DUCTS, VENT STACKS,
HEAT PRODUCING EQUIPMENT, ROOF/WALL
PENETRATIONS PER LOCAL CODES.

POSITIVE SLOPE TO FLOOR SINKS, FLOOR DRAINS
AND FLOOR TROUGHS.

MECHANICAL CONTRACTOR TO PROVIDE:

WORK AS DESCRIBED IN CONTRACT DOCUMENTS
AND SUPPLEMENTAL REQUIREMENTS PER SECTION
11400.

EXHAUST SYSTEMS AND CONTROLS.

FINAL DUCT CONNECTIONS TO EXHAUST HOODS,
AND CONDENSATE HOODS

PLUMBING CONTRACTOR TO PROVIDE:

WORK AS DESCRIBED IN CONTRACT DOCUMENTS
AND SUPPLEMENTAL REQUIREMENTS PER SECTION
11400. ‘

ROUGH—IN AND FINAL CONNECTIONS FOR ALL
FOODSERVICE EQUIPMENT AS INDICATED ON
DRAWINGS AND IN PLUMBING ROUGH-IN SCHEDULE
INCLUDING ALL MATERIALS SUCH AS STOPS,
VALVES, FILTERS, TRAPS, CHECK VALVES, PIPING,
TUBING AND SHUT OFF'S AS REQUIRED.

PRESSURE REDUCING VALVE TO 20 PSI FOR

DISHWASHERS /BOOSTER HEATERS.

ALL WASTE LINES AS NOTED. MINIMUM DIAMETER
OF LINE AS INDICATED ON SCHEDULE REGARDLESS
OF CONNECTION SIZE AND SLOPED DOWNWARD
WITH ADEQUATE CLEAN—-OUT PROVISIONS.

MAINTAIN DRAINS AS HIGH AS POSSIBLE ABOVE
FLOOR.

PLUMBING CONTRACTOR TO PROVIDE:

ALL EXPOSED COPPER DRAIN LINES SHALL BE
PAINTED WITH S/S PAINT.

FLOOR SINKS/FLOOR DRAINS. (SET FLUSH WITH
FINISHED FLOOR).

ALL VENT PIPES ARE TO BE CONCEALED IN WALLS,
COLUMNS OR CHASES. USE LOOP—-VENTS FOR
ISLAND FIXTURES.

MOP SINK, HOSE BIBB WITH VACUUM BREAKER
AND MOP RACK.

INTERCONNECTION BETWEEN DISPOSER, VACUUM
BREAKER, AND PROVIDED SOLENOIDS. '
HEAT TAPE FOR FREEZER COMPARTMENT INDIRECT
WASTE LINE.

GREASE TRAPS/INTERCEPTORS AS SPECIFIED UNDER
DIVISION 15.

INSTALLATION OF ANSUL GAS SHUT—-OFF VALVE

(PROVIDED BY FSEC).

ELECTRICAL CONTRACTOR TO PROVIDE: INTERCONNECTION BETWEEN:

WORK AS DESCRIBED IN CONTRACT DOCUMENTS REMOTE REFRIGERATION SYSTEM AND FREEZER
AND SUPPLEMENTAL REQUIREMENTS PER SECTION BLOWER COIL.

11400. ALL COOLER/FREEZER COMPONENTS AND
ROUGH—IN AND FINAL CONNECTION TO ALL INTERCONNECTING WIRING AS SHOWN ON DRAWINGS.
FOODSERVICE EQUIPMENT AS INDICATED ON FIRE PROTECTION SYSTEM AND BUILDING LIFE
DRAWINGS AND IN ELECTRICAL ROUGH-IN SAFETY.

SCHEDULE.

ALL JUNCTION—-BOXES, ELECTRICAL OUTLETS, COVER

PLATES, SWITCHES NOT BUILT INTO FIXTURES OR

EQUIPMENT. DISHROOMS TO HAVE VAPOR PROOF

COMPONENTS.

SHUNT TRIP CIRCUIT BREAKERS FOR ALL

FOODSERVICE EQUIPMENT BELOW EXHAUST HOODS.

BUILDING CONDITIONS/VENTILATION SYMBOLS

PLUMBING SYMBOLS

ELECTRICAL SYMBOLS

=N EXHAUST DUCT /
! CONNECTION

FLOOR DEPRESSION/
BLOCK—OUT BACKING

16 GA WALL

IHI

HOT OR .COLD O— NATURAL GAS

FLOOR SINK, CONNECTION

WATER CONNECTION CONNECTION 1 AS SHOWN ON PLAN
HOT AND COLD o 0 DIRECT WASTE FLOOR SINK, CONNECTION
WATER CONNECTION CONNECTION b AS SHOWN ON PLAN

WITH 1/2” BRANCH o
CONNECTION TO DISPOSER ~-

GQDGQ >

INDIRECT WASTE
TO FLOOR SINK

@  J7BOX WITH CONNECTION &  DUPLEX o~  CONDUIT STUB-UP WITH
TO EQUIPMENT OUTLET CONNECTION TO EQUIPMENT
(N J—BOX, INSTALLED IN @ 1 PHASE T COLD STORAGE ROOM
- EQUIPMENT POWER OUTLET - HEATED PRESSURE RELIEF
'$ LIGHT /POWER @ 3 PHASE B COLD STORAGE ROOM
SWITCH POWER OUTLET - DOOR HEATER
3 SWITCH INSTALLED _r\'/-l_ COLD STORAGE ROOM R COLD STORAGE ROOM
1 IN EQUIPMENT Ly VAPOR PROOF LIGHT - TEMPERATURE ALARM
® ANSUL SYSTEM
FIRE PULL BOX

WALL BACKING DETAIL

HEALTH DEPARTMENT COUNTER DETAIL

NOTE: WALL BACKING AS
SHOWN IS MINIMUM EXTEND
TO NEXT STUD, EACH
DIRECTION

WALL BACKING NOT
IN FSEC CONTRACT

OVERALL HEIGHT (HT)
OF WALL BACKING
AS SHOWN IN SCHEDULE

CENTER LINE HEIGHT (OC)
OF WALL BACKING
AS SHOWN IN SCHEDULE

HT

WALL BACKING TO
BE 16 GA. GALV.

~

+——— AS SHOWN

ELEVATION

PLAN VIEW

ﬂ
DROP—IN EQUIPMENT ———— G q
- — ACCESS PANEL TO CHASE
INSULATED CONDENSATE LINE - - AL ELECTRICAL. WATER
FLEX=TIGHT JUNCTION BOX, — /_ CONDENSATE & OTHER
FLUSH MOUNTED CONDUITS REQ'D TO BE
ALL OPENINGS IN CABINETRY SEALED IN CHASE
TO BE SEALED W/ FLEXIBLE N AIR GAP BETWEEN WASTE
SEAL | / LINE & FLOOR SINK
COVE BASE
4" HIGH MIN. — 57 T FLUSH MOUNT FLOOR SINK
oo d

TYPICAL HEALTH DEPARTMENT REQUIREMENTS
DO NOT RUN CONDUIT, PIPES, ETC. ON HORIZONTAL IN CABINETS

INSTALL ALL LINES VERTICAL.

STUD AL LINES AT FIXTURE.

MOUNTAIN VIEW

SENIOR CENTER

266 ESCUELA AVE
MOUNTAIN VIEW, CA
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